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Abundnnt  Foods 

Fail  csbbagG,   "late"  Irish  pot-'itoc-vS  rnd  s^'^^ot  potatoes  will  bo  in  abundant 
suDr.ly  d^.rln,;;-,  tho  month  of  of  Octcb-'^r.     Thj  cabbagv  crop  has  roachod  rocord 
proportions  pnd  plentiful  amounts  of  thu  h^-.r dy  Darish  variety  of  cabbago 
will  bo  available. 

Cabbage  ir  an  incxp-";nsiV';  vcgjtabla  and  on'i  that   can  b-"i  used  in  luany  ways. 
It  is  a  good  souro--  of  vitamin  C  whon  it  is  properly  prepared,     Cabbago  should 
bo  cooked  just  until  tonaor,  in  order  to  prevent  discoloration,  tho  dovolop- 
riK)  nt  of  a  strong  flavor,  and  tho  destruction  of  vitanin  C.     In  or  dor  to 
proscrvc  tho  crispnoss  of  cabbago  salads,   salad  dro-ssings  should  bo  addod 
ju.?t  boforo  salads  aro  snrvod. 

Swoot  potatoes  wdll  bo  plentiful  at  harvest  time^  botweon  September  15  and 
November  1.     Th..;  quality  of  tho'so  swoot  potatoes  v/ill  be  good  and  the  prices 
will  be  balovv  ceiling  in  rrost  markets.     Industrial  feeding  managers  should 
plan  to  use  sweet  pots.toss  often  during  the  period  when    they  are  abundant. 
Sweet  potatoes  may  be  baked,  browned,   candied  or  irashed.     Steamed  sv/eet 
potatoes  are  delicious:  vjl-en  sliced  lengthwise  and  browned  lightly  in  a  small 
amount  ■  of  f  at  ♦ 

"Late"  potatoes  now  appearing  in  the  m.arkets  are  thick-skinned  and  will  keep 
well  if  properly  stored.     Cool,  well-ventilated  storage  should  ba  provided,  , 
and  potatoes  s'nould  be  sorted  frequently  to  remove  any  spoiled  ones  which 
otherwise  might  darr^age  the  entir6_  lot. 

Care  should  be  taken  in  handling  potatoes  from  the  tim.e  of  delivery  until 
the  time  of  serving  to  prevent  unnecessary  waste.     More  pounds  of  ^.otatoes 
than  of  any  other  one  vegetable  are  used  in  industrial  feeding.  Th:;:^efore, 
although  t'rey  are  relatively  inexpensive,  unnecessary  wa^te  in  prepara  tion 
may  amount  to  a  considerable  item,  of  expense. 

Som.e  vfays  to  pi^event'  excessive  waste  in  preparing  potatoes  are: 

1.     Sort  potatoes  for  size  to  regulate  the  time  required  for  cooking  and  to 
obtain  uniform,  sized  'portions. 


2.  Use  lp.r,c:;s  potatcas  for  baking,  thfj  medium  size  for  steaming  and  bro\raing, 
9.nd  smaller  ones  for  mashinj;;  and  slicing. 

Z,     T\t  potatoes  of  approximately  the  same  size  into  thf=^  potato  peeler  to 
;.r .:"v;int  email  potatoes  from  b'jing  vjast^'iid  v/hile   larger  ones  are  being  peeled, 

HH^;ulate  the  operctin^  time  of  the  potato  machine,  to  prevent  overpeeling. 
Instruct  workers  in  the  exact  length  of  tim^e  required  to  peel  a  hopper  of 
potsto-s. 

Servir.^  I^-lk  to  l^Torkers 

7var  Food  Order  79,  v;i]i  ch  limited  the  use  of  milk  and  milk  products,  has 
beer:  revoked.     Industrial  feeding  manSj^ers  now  should  have  adequate 
supclies  of  milk,   cream,   and  cheese.     Ice  cream  will  continue  to  be  some- 
7;nat  rxistricted  in  q-  '  ntity  by  the  pugar  shortage. 

Milk  i     one  of  our  miost  valuable  foods  and  it  is  also  one  v-hic'n  is  easily 
con  caminated .     T'  -er  ef  or  •; ,  th.e  great  ist  care  should  be  taken  in  handling  and 
8  -J  r vi  n  g  mi  Ik  s  nd  ot h ; ^ r  dai  ry  pr  od uc  t  s  , 

Iijcommondati  ons  that  hftve  been  miade  by  the  United  States  Public  Fealth 
Service  for  the  care  of  milk  in  -Bating  establishments  include  these  pre- 
cauti  ons : 

i.     ?f>  oteuri  r:ed  milk  and  milk  products  should  be  used  whenever  these 
are.  svai  la  bio  . 

I'-ilk  should  be  served  in  the   original  container  in  v;hich  it  v:as  re- 
C'gived  from,  th.;  distributor,  or  fro":      bulk  container  equipped  with  an 
apDrcved  dispensing  device,  l/ 

3,  laik  should  be  held  at  or  below  50 ^F.  > 

X,     The  pourin.;    lips  of'mdlk  bottles  and  paper  containers  should  not  be 
subm-^rged  in  v;ater  used  for  cooling. 

Rjcent  res^iarch  has  shown  that  milk  dispensed  in  clear  glass  bottles  should 
be  kjpt  out  of  tb air  ^ct  sunlight  in  order  to  prevent  destruction  of 
vitamin  B2  (riboflavin).     Bottled  milk  that  was  expos eu  to  direct  sunliglit 
for  1  hour  lost  from.  30  to  54  percent  of  its  riboflavin  content.    As  milk 
is  on;  of  th:--  most  valuabl..   sources  of  this  vitamin,  food  managers  should 
not  l'.;t  oottled  md  Ik  stand  on  loadin,.,  platforms   jxposed  to  sunlight. 

E :;tv;e.:n-^h  al  Feedings 

Industrial  proeuctior.  is  m.aintain;^d  at  a  hi-^her  level  when  fatigue  is  kept 
at  a  md.nim.umi  and  th  ^  m^ore.l'-  of  the  v^rork".  rs  is  high.     Studies  on  industrial 
efr^ci  ;ncy  hav^3  shewn  that  short  rest  periods  at  the  end  of  the  first  and 
'-hird  quarters  of  a  shift  hsve  a  bc.uieficial  effect  in  combating  fatigue  and 
in  sustaining  morale. 

Vvr  ^n  appetizing  and  nutritious  foods  are  served  during  the  rest  periods,  they 
hav-j  b  •••en  shov;n  to  rjsult  in  increas-jd  productivity  and  im.proved  m.orale. 

1/  'J.o.  Public  H-:alth  Service  "?^lk  Ordinance  and  Code  Recoinmendod  by  the 
U.S.  PuVlic  K-'&lth  Servic-."     Bulletin  No.  250,   1943,   pp.  44, 


Betwean-meal  rsfreshments  served  t o  Indus  trial  workers  should  make  a  definite 
contribution  to  the  v/orksr's  diet.     Foods  should  be  served  that  meet  the 
follo'Alng  qualifl  ceetions : 

■  1 ."' '  PrbVi'de  ■Gs'sential  nutri  ents  as  v/oll  as  energy, 

2.  Can  be  dispensed  quickly  in  a  sanitary  manner, 

3.  Can  bo  sold'  at  a  moderate  price, 

4.  'A^r*5'  ac'eeptable'  to  the  workers. 

Foods  that  satisfy- those  qualificati ons  include:     Fresh  fruits,   citrus  fruit 
juices,  tomato  juico,  milk,  iee  cream,  and  sandwiches.    Yifhole-wheat  crackers, 
peanut  butter  wafers,   and  molasses  and  oatmeal  cookies  are  accompaniments 
ths-t  may  bo  served  mth  fruit  juices  or  milk  to  supply  nourishment  as  v/ell  as 
calories. 

Experiemtns  have  showi  that  foods  thst  contain  protein  and  fat  as  Vvoll 
as  carbohydrates  sustain  energy  for  a  longer  period  than  foods  containing 
carbohvdrates  alone.     !'Iilk  is  a  food  that  contains  protein,  fat,  and  carbo- 
hydrates  and  is,  thcr-^for'=,   sn  cxc-;llent  "snack"  food.     It  should  be  offered 
in.  half-point  cent?  in.  rs  as  well  as  in  pints  for  the  mid-mial  snack. 

Public  Health  Films  •     '  •    ••  . 

Industrial  feeding  msnegjrs  will  be  inter.,  sted  in  a  series  of  4  film  strips 
lor  food  handlers  rec  ently  issued  by  the  U.S.  Public  Health  Service.  The 
title  of  thj  series  is  "Our  Health  is  in  Your  Hands."  .  . 

Th.-   subjects  included  in  those  film  strips  are;  Dishwashing,  the  spread  of 
disease  by  improper  food  handling,  methods  of  personal  cleanliness,  and 
safe  'methods  of  food  preparation  and  service. 

The  film  strips  are  35  mm  vdth  sound.     The  sound  records  are  16  inches  in 
diameter  and  arc  designed  for  use  on  a  turntable  that  revolves  at  33-1/3  r.p.m.. 
Ench  film  strip  requir::S  about  10  to  15  mdnutes, 

« 

Inf orirri  ti  on  about  obtaining  these  films  is  included  on  the  attached  announce- 
m.ent  of  the  Federal  Security  Agency. 

Public  Health  Posters  .         '         ■  • 

The  U.S.  Public  Health  Service  has  issued. a  set  of  6  colored  posters,  entitled 
"For  Our  Patron's  Health, "' which  are  designed  for  the  attention  of  food 
sendee  employjes.     Those  are  colorful  and  attractive  and  bring  out  important 
points  on  the  care  and  handling  of  food-s.     A  set  of  these  posters  m-ay  bo 
obtained  from,  the  Superint-.ndent  of  Documents,  Government  Printing  Office, 
Washingt on  25,  D.C.     Price  25  cents. 

October  I:.'nus  for  Special  Lunchos 
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P.oast  shoulder  of  lamb 
.  "a  sh  e  d  p  ot  a 1 00  s 
Buttered  peas 

Enriched  bread  mth  butter  or 

fortifie:d  margarine 
Canned  apricots  -  cookies 
Beverage 


Baked  limp,  beans  with  bacon  strips 
Fresh  buttered  spinach 
Cabbage  and  carrot  slaw 
Yllhole-vvheat  bread  with  butter  or 

fortified  margarine 
Green  apple  pie 

laik  ■ 


^  4: 

3, 

HaTiibj.rg-?r  pattios^ 

Scallopod  potatoes 

StoY/ud  toTTiatoos 

Enriched  rolls  ivlth  butter  or 

for ti  f i(3  d  mar garino 
Fruit  gelatine 
!Tilk 


Fish  cak'^s  with  tomto  sauce 

Parsloyad  potatoes 

Mi.xed  green  salsd 

Enrich ud  bread  v/ith  butter  or 

f orti  f i e  d  margarine 
Cottage  pudding  Vvlth  fruit  sauco 

m  Ik 

I  • 

Chicken  fricassee 

Mr-vshed  potatoe  s  ; 

Baked  acorn  squash 

Enriched  rolls  with  butter  or  - 

f ortifi  ed  margarine 
Chocolate  ice  crefmi 
Beverage 

9. 

Braised  liver 

Ly  onn  a  i  s  e  p  o  t  a  t  oe  s 

Pa  r  s  1  e  y-but  t  r  •.  ■  d  c  au  1  i  f  1  ow  o  r 

Enr  i  eh  e  d  b  read  v^a  th  bu 1 1  e  r  or 

f  ortifi  ed  iriargarine 
Sponge  roll  with  orange  fl  lling 
laik 

11. 

Vjel  st./V'j  with  potetoes,   carrots  £;nd 
oni  ons 

Head  lettuce  salad  ""Adth  Russian 
dressing 

Vfnole-wheat  bread  with  butt-^r  or 

f orti fi  e d  mar garin e 
Fresh  fruit  cup  with  ginger  cooki'js 
Eeverego 


:4. 

Boiled  tongue  with  horseradish 

sauCQ 
Baked  potato 
Buttered  green  beans 
'Wholo-'whoat  bread  with  r.  itter  or 

fortified  margarine 
Warm  gingerbread  with  whi^ ;ed 
cream 

Mlk  . 
6. 

Swiss  steak 

Steam.ed  potatoes  in  jackets 
..^uttered  fresh  cabbage 
Whole -who at  bread  with  butter  or 

fortified  margarine 
Prune  whip  vdth  custard  sauco 
T-5.1k 

8. 

Frankfurters 

Hot  potato  salad 

Buttered  carrots 

Enriched  rolls  vdth  butter  or 

f  or  t  i  f i  e  d  mar  gar  i  ne 
Vanilla  pudding  vath  cherry  garnish 
]^^i  Ik 

10. 

Spanish  om.cli^t 
New  potatoes  in  jackets 
Cabbage  and  apple  saled 
Enriched  rolls  vdth  butt  /  or 

fortified  margarine 
Fresh  prune  cobbler 
Mlk 

12. 

Bakjd  fish  vdth  Philadelphia  relish 
C  r  c  ame  ci  p  ot  a  t o  e  s 
Scalloped  eggplant  and  torn-  toes 
"i^hole -wheat  bread  with  butter  or 

fortified  mr^rgarine 
Pineapple  sherb-^t 
laik 


13. 


Bak'.^d  stuffod  propers 
Par  s  1  ij  yci  a  pot  '-^ t  oc  s 
Harvard  beets 

Wholo -rrho^d:  rolls  viith  butter  or 

f^r-'-j  fi^;d  r::argarino 
Pufipl-i.n  pie 
Ik  ' 


Roast  beef  with  gra^/y 
Ma  shad  potatoes 
Savory  cabbage 

Enriched  bread  vdth  butter  cr 

fortified  margarine 
Peach  shortcake 
Milk 


Bi  sh^v  a  s  hi  ng 

3p-:rklin,j;  glass?G,  shin:n--  silver,  and  spotless  china  results  from  carefully 
rvjg-.;.li-.t-?d  di  siii'.'csr.ing  mid  are  an  incii cation  of  the  food  service  standards 


of  tlie  -pstablishment , 


of  the  'dish  roc;r!  and  thy 


Good  met  bods  of  dish.'.^ashing  ">'i  11  increase 
cleanliness  of  the  tablc'vare. 


the 


ef ficiencv 


Use  Thoj'c  Efficient  Hothods  of  Pi  shv:g.shing 

1,  Scrape  (iis-lios  thoroughly  b:;foro  v.'ashing, 

2,  Frc-rinse  dishes  to  ronove  adhering  food  by  immersing  them  in  a  soaking 
sink  or  by  ri:iping  them  v/ith  th-j  spray  from  a  hose.     The  rinse  hose  should 
bo  attached  at  the   scraping  s-jction* 

3,  nt ui:a  th'j  temperature  of  th^'j  v/.osh  ^vater  at  140°F.  and  do  not  let  it 
fall  bolo""/;  12C°F.  A  thermostat  should  bo  inst'^^llud  on  the  dish  machine  to 
control  thv  tom-peraturj  of  the  Vv'atjr» 

4,  bso  ::.  dishwashing  compound  ths-t  is  suited  to  the  hardness  of  the  water--,. 
Add  fr-ish  compound  at  regular  intervals.     An  automatic  detergent  dispenser 
insta]l"d  on  the  m.achino  will  regulate  the  amount  of  compound  used, 

5,  RMck  dish.:S  in  siic  h  a  v;ay  thet  all  surfaces  are  exposed  to  the  water. 
Avoid  ovor-crowding  the  racks,    and  overlapping  the  pistes.    Invert  cups, 
bowls  a>]d  glasses  so  that  the  spray  will  be  forced  inside, 

6,  rdnse  di^n  /s  with  v/ater  at  a  temp-rature  of  170°-^.     A  steam,  booster  may 
be  needed  to  raise  the  rinse  watjr  to  this  temperature, 

7,  r-.llow  di  she  s  to  stand  in  the  rack  long  enough  to  air  dry  them  before 
r.tacking.     This  ;nethod  is  time  s- ving  and  more  sanitary  than  tovraling  the 
dishes. 

8,  C":'^nge  the  wcter  in  the  vvosh  tank  once  in  evry  hour  or  so  during  the 
dishwv  s-ing  period  in  ordjr  to  keep  it  clean, 

-/'rasli  glass  ware  separately  in  a  glass-washing  m.achine,   or  put  it  through 
the  dj.  s]rTV".  usher  bf^for^.^  t?ie  china'  is  washed, 

10.  Fi:l  racks  only  about  one -third  full  of  silverware.  Dry  it  imm.ediately 
after  it  is  taken  fromi  the  machine  with  clean  dry  towels  that  are  used  only 

1  o  r  t.  i  s  p  u  r  p  o  s  e  . 

11,  Drain  the  water  from  the  wash  tank  at  the  end  of  the  dish-vashing  period 
and  wash  down  the  sides  of  the  machine  with  a  stiff  brush.     Clean  the  outside 
of  th:;   machine  as  well  as  the  inside. 


#5  ' 
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12.  Rv'jTiovo  the  straiTx^r  trays  and  clean  them  thoroughly. _ 

13.  Cloan  tho  vjash  and  rinse  sprays  carofully  at  least  once  each  day.  Romovo 
bits  of  food  -irsl  sediment  caught  in  the  oponinoS. 

1-i,     Lj'i';"j  the  doors  of  the  dish  machine  open  wh '-n  it  is  not  in  use. 

15.    '-'zsh  th J  dish  tatles  -Alth  a  neutri^l  soap  solution,  rinse  and  dry  after 
each  usinv;.     Avoid  the  use  of  coarse  abrasives  which  vdll  scratch  the  surface 

Oil--  .•  \j'-\J.t 

Public  H-.T: li-.h  Bulletin  No.  280  -  "Ordinance-'  and  Code  Regulating  Eating  and 
Drinkin.^  Establishments  Recor-nmendcd  by  the  United  States  Public  Health 
Service,"  1943  -  ^_^ivqs  •  standards  for  di  shvr?  shinr;"  end  other  r  .^commended 
methods  for  th  ■  control  of  sanitation.     Industrial  food  service  managers 
-rill  find  i^rij^ch  h:^lpful  inf  jrmrticn  in  this  bulletin.     It  is  for  sale  by  the 
Superintendent  of  Documents,   Govurnnent  Printing  Of fic-€4--Wa3bington  25,  D.C. 
Pric:'^  20  e--nts. 

A  nev-:     le---^flet  "Methods  of  Sani feinr  Eatini_'  ^.nd  Drinking  Ut'-^nsils"  by 
John  Andrews;  Reprint  No,  2574  from  Public  Health  Reports;  U.S.  Public 
H  e.lth  Service,   1945;  may  be  cbtr.injc  from  the  Sup  jrint^-^ndent  of  Docum.ents, 
Government  Printing  Offiq-.:,  Yi^ashington  25,  D.C,     Price  5  cents.  This 
I'-ailet  includes  recomimendod  pr'^cndures  for  Y/ashing  and  disinfecting  dishes 
end  utensils,   f?.nd  also  contains  an  excellent  discussion  of  detergents  and. 
the  ir  rr  ov - rti  is  »  , 


Federal  Secuity  A^'ency 
U.S.  PUBLIC  HEALTH  SSR^/ICS 
YiTashington,  D.  C.   (Bethesda  Station) 


Division  of  r*Ti,xDlic  Health  Methods  Ji^ly  27,  1945 


The  Public  Health  Service  announces  the  release  of  a  sound  slide- 
film  series  entitled  OUR  HEALTH  III  YOUR  HAJTDS,  intended  for  use  in 
teaching  sanitation  to  personnel  of  eating  and  drinking  establishments. 

"Copies  of  the  series  have  been  ~ade  available  to  all  State 
health  departir.ent s  and  Public  Health  Service  dis-^rict  offices,   and  may 
be  purchased  from  Castle  Films,  Inc.,   30  Rockefeller  Plaza,  Hew  York, 
N.Y.     The  price  of  the  complete  series  is  $10.00,   less  IOt^  discount 
to  schools  and  other  non-profit  institutions. 

OUR  '^-lALTH  IN  YOUR  HA¥DS  consists  of  4  film  strips  and  two  do;;ble- 
face,  16-inch,  33  l/3  r.p.m.  recordings.     Each  runs  from  10  to  15 
minutes.     They  are: 

GER155  TAKE  POT  LUCK  —  sho^'.l  ng  ho\T  germs  cause  disease,  how 
diseases  may  be  spread--psrti  cular  ly  in  restaurant  s- -and  hov7 
restaurant  employees  can  do  their  part  to'^v&rd  protecting  the  health 
of  the  nation  by  following  correct  sanitation  practices,  (73  fram.es), 

SER'/ICE  TilTE  A  S:.3:LE  --  illustrating  in  photograph  and 
narrative  the  need  for  attention  to  personsl  health,  \vays  to  keep 
well,  and  safe  clean  practices  in  serving  food.   (S3  frames), 

IN  HOT  WATER        the  correct  way  tovash  dashes,  handle,  and 
store  them.     Hand  dishivashing  is  shown  step  by  step.     A  briefer 
sequence  shows  the  operation  of  a  single -tank  dishwashing  machine. 
(75  frames). 

SAFE  FOOD  FOR  C-OOD  HEALTH  --  rec omumendations  as  to  safe  bu^/lng, 
safe  preparation,   safe  serving  of  food,  and  how  to  ^/^    tect  it  from 
contamination,  (81  fram.es). 

The  value  of  educational  m.ethcas  in  restaurant  sanitation  is 
gaining  vadaspread  recognition.     Many  ::dalth  departmisnts  are  conducting 
or  planning  training  cour-^es  for  restr.urant  emiployoes.     OUR  HEALTH  IN 
YOuH  HAI'IDS  was  designed  for  their  use.     It  is  suitable  also  for  train- 
ing program.s  in  industry,  v/hich  arc  dvj voting  increased  attention  to  the 
public  health  aspects  of  restaurant  operstions. 

OUR  EiiALTH  IIT  YOUR  HAI^DS  was  produced  by  the  Public  Health  l^ethods 
Division  for  the  Mlk  and  Food  Section,  Sanitaiy  Engineering  Division, 
U.  S.  Public  Health  Service, 


